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Gertrude Brunch 
Brunch 
9am-5pm Sat & Sun.
Bircher Muesli: €6.5
Apple overnight oats, Cinnamon yoghurt, Toffee Apple caramel,  (1,7,8) Vegan on Request 
Add on: Toast €2
Dirty Gertie: €12 
Bread Nation Oat Toast, Gertrude Baked Beans, Sausage, Fried Egg, Bacon,Whole 
Hoggs Black and White Pudding, Ketchup. (1,3,7,12) 
Scrambled Eggs: €8
Soft Scrambled egg, Fermented Hot Sauce, Sautéed Kale, Sourdough, Mirco Coriander. 
(1,2,3,7,9) V Add on: Bacon €3/ Avocado €3
Squash & Potato Hash: €12
Five Spice Smoked Potatoes, Butternut Squash, Pickled Red Onions, Cavolo Nero, 
Topped with Fried Eggs. (3) V Vegan on request
Pancakes: €6.5 
Buttermilk Pancakes, Orchard Syrup, Honey Butter. (1,3,7) V 
Add on: Bacon €3 / Sausage €3
Lamb Burger: €15 
Minced Lamb, Beetroot Ketchup, Tzatsiki, Spring Leaves, Spring Onion, Hegarty’s 
Cheddar, Brioche Bun, Skinny Fries and Ketchup. (1,7,11) 

Add on: Fried Egg €2 /Double Patty €3. Vegetarian option w/ Halloumi.
Chicken Pancakes: €12
Breaded Fried Chicken Thigh, Pancakes, Honey Butter, Fermented Hot Sauce, Orchard 
Syrup. (1,3,7) Add on: Kimchi €3
Poached Eggs and Beets: €10
Poached Eggs, Beetroot Humus, Goats Cheese Whip with Thyme & Lemon, Tenderstem 
Broccoli, Pickled Greens, Sliced Sourdough (1,3,7) Add on: Bacon €2.5/ Avocado €3
Crispy Hens Egg and Tomato Fondue: €11 
Crispy Hens Egg, Tomato Fondue, Bacon Lardons, Shaved Parmesan, Mixed Leaves w 
Oat Toast (1,3,7) Add on: Sausage €2.5/ Avocado €3
Truffle Arancini €6 (small plate)
Mushroom Arancini, Pickled Mushrooms, Parmesan. (1,3,7)
                                                     Sides

Broadbean & Pea Guacomole €3           Beetroot Hummus €3

Fries and Ketchup (3,9,10) €4.5             Broccoli and Smoked Almonds (8,10) €4.5

Kimchi €3                                                 Side Salad €3                                       

Avocado €3.                                          
Drinks:
Filter Coffee (Free top ups)                                                                           €3.65
Cappuccino, Americano, Espresso, Mac                                                     €3.65
Loose Leaf Tea (Breakfast, Earl Grey, Green, Chamomile,

Tangerine & Ginger, Juniper & Rose, Peppermint)  Free top-ups.                €3.15
Iced White/Cold Brew                                                                                   €3.65
Pumpkin Spiced White                                                                                  €3.65
Hot Chocolate                                                                                                €3.65
Orange/Apple Juice                                                                                        €3
Housemade Rock Shandy/ Tangerine Ginger                                                €3
Katie's Kombucha (Raspberry/ Apple & Dandelion)                                       €4
*Oat Milk +50c extra 
Something Sweet:  
Croissant  (1,3,7,8)	                                                                               €2.5

Chocolate Croissant (1,3,7,8)	                                                              €2.5

Morning Bun (1,3,7,8)	                                                                          €3

Rosemary, Pear, Raisin Scone (1,3,7,8)	                                               €3.5

3FE Brownie (1,3,7,8)	                                                                           €3.5

Coconut Bar (Vegan)                                                                               €3.5

Apple Fritters and Custard (1,3,7)                                                         €6
Amaretti Biscuits (8)                                                                              €2.5
Cakes of the Day . Ask server for info                                               €4
                                               

              
Allergens: (1) Gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6). Soybeans, (7) 
Milk, (8) Nuts, 
(9) Celery, (10) Mustard, (11) Sesame Seeds, (12) Sulphur Dioxide, (13) Lupin, (14) Molluscs.
All our chicken, egg and pork products are free range. All tips are paid directly to staff.
Gertrude Brunch 
Children’s Menu:
Gertrude Beans On Toast (1,9,10) €5
Sausage, Fried Egg and Toast (1,3,9,10) €5
Pancakes and Syrup (1,3,7) €5
Fried Chicken Goujons and Fries (1,3,9,10) €5
Small Orange/Apple Juice €2
Scoop Ice Cream (Chocolate, Vanilla, Strawberry) €1
Half portion from adult menu at half price for children. 
Strictly for children. Not available for Lamb burger. 
Allergens: (1) Gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6). Soybeans, (7) Milk, (8) Nuts, 
(9) Celery, (10) Mustard, (11) Sesame Seeds, (12) Sulphur Dioxide, (13) Lupin, (14) Molluscs.
All our chicken, egg and pork products are free range. All tips are paid directly to staff.
 Allergens: (1) Gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6). Soybeans, (7) Milk, (8) Nuts, 
(9) Celery, (10) Mustard, (11) Sesame Seeds, (12) Sulphur Dioxide, (13) Lupin, (14) Molluscs.
All our chicken, egg and pork products are free range. All tips are paid directly to staff.
Breakfast 
8am-12pm Mon-Fri
Eggs on Toast: €7
Eggs any way(Scrambled, Poached or Fried), Pea & Broadbean 
Guacamole on Sourdough. (1,3,7) V
Add on: Bacon €2.5, Sausages (1,10,12) €2.5 Black Pudding €3 White Pudding €3 
Porridge: €6.5
Oats soaked in Oat Milk, Plum Compote, Whipped Yoghurt, topped 
with Cinnamon Sugar and Hazelnuts. (1,7,8) Vegan option available
Pancakes: €6.5
Buttermilk Pancakes, Orchard Syrup, Honey Butter. (1,3,7) V
Add on: Bacon €2.5 / Sausages €2.5(1,10,12)
Bircher Muesli: €6.5
Apple overnight oats, Cinnamon yoghurt, Toffee Apple caramel, (1,7,8) V
Scrambled Eggs: €8
Soft Scramble, Fermented Hot Sauce, Sautéed Kale, Sourdough, Micro 
Coriander. (1,3,7) V 
Add on : Avocado €3 / Bacon €2.5
Beetroot Eggs: €10
Poached Eggs, Beetroot Humus, Goats Cheese Whip with Thyme & Lemon, 
Tenderstem Broccoli, Pickled Greens, Sliced Sourdough (1,3,7) V 
Add on : Avocado €3 / Bacon €2.5
Breakfast Roll €9
Crispy Baguette, Smashed black pudding, Bacon, Sausage, Fried Eggs, 
Shakshuka Ketchup. (1,3,12)
Sides:
Avocado €3.                                                Sausages (1,10,12) €2.5
Pea & Broadbean Guacamole  €3               Bacon €2.5
Kimchi €3.                                                   Black Pudding €3
Beetroot Hummus €3                                  White Pudding €3





Mushroom Soup Topped with Truffle Arancini, Pickled Mushrooms & Parmesan, 
Hazelnut crumb, Sourdough bread . (1,3,7,8) V
Crispy Hens Egg and Tomato Fondue: €11 
Crispy Hens Egg, Spicy Tomato Fondue, Bacon Lardons, Shaved Parmesan, Mixed 
Leaves w Sourdough (1,3,7) V option* Add on : Avocado €3
Beetroot Eggs: €10 
Poached eggs, Beetroot Humus, Goats Cheese Whip with Thyme and Lemon, 
Tenderstem Broccoli, Pickled Greens, Sliced Sourdough. (1,3,7) V  
Add on : Avocado €3 / Bacon €2.5
Ham & Cheese Toastie: €10 
Sourdough, Baked Ham, Buttered Leeks, Chedder Cheese,  Lemon Aoili, Fried Egg, 
Parmesan. (1,3,7) Add on : Small Soup €2
Scrambled Eggs: €8 
Soft Scramble, Fermented Hot Sauce, Sautéed Kale, Sourdough, 

Micro Coriander. (1,3,7) V Add on : Avocado €3 / Bacon €2.5 
Lamb Burger: €15 
Minced Lamb, Beetroot Hummus, Tzatsiki, Spring Leaves, Spring Onion, Hegarty’s 
Cheddar, Brioche Bun, Skinny Fries and Ketchup. (1,7,11,12) Veggie Option- Halloumi

Add on : Fried Egg €2 / Double Patty €3
Vegan Salad: €10 
Salt Baked Celeriac, Burnt Apple, Chimichurri, Mixed Leaves, Roast onion, Tahini 
Sauce. (11) V / Vegan Add on: Vegan Spuds €4.5
Monkfish Curry : €13.5
Penang Monkfish Curry, Pak Choi, Lime  & Coriander w/ Jasmine Rice. (4)
Buttermilk Chicken Stack: €12
Fried Chicken, Pancakes, Honey Butter, Fermented Hot Sauce, Orchard Syrup. (1,3,7)
Add on : Kimchi €3
Sides:
Fries & Ketchup €4.5                                        Avocado €3. 
Vegan Spuds w/ Miso €4.5                               Side Salad €3                     
Pea & Broadbean Guacamole  €3                    Kimchi €3.                                                              
Broccoli and Smoked Almonds €4.5 (8).          Beetroot Hummus €3 
 Something Sweet: Drinks:
Oat Milk +50c extra / Free top ups on Filter Coffee & Tea.
Croissant  (1,3,7,8) €2.50 Filter Coffee (free top ups) €3.65
Chocolate Croissant (1,3,7,8) €3.00 Tea (Breakfast, Earl Grey, Green, Chamomile, €3.15
Morning Bun (1,3,7,8) €3.00 Tangerine & Ginger, Juniper & Rose, Peppermint) 
Rosemary, Pear & Raisin Scone w/ Marmalade. (1,3,7,8) €3.50 Cappuccino, Americano, Espresso, Mac €3.65
3FE Brownie (1,3,7,8) €3.50 Iced White/Cold Brew €3.65
Coconut Bar (1,3,7,8) €3.50 Pumpkin Spiced White €3.65
Orange & Almond Cake (3,8) €4 Hot Chocolate (Oat Milk +50c) €3.65
Brownie Cake (3) €4 Orange/Apple Juice €3.00
Amaretti Biscuits €2.50 Housemade Rock Shandy €3.00
Katie's Kombucha (Raspberry/ Apple & Dandelion) €4.00
Children’s Menu:
Gertrude Beans On Toast (1,9,10) €5
Sausage, Fried Egg and Toast (1,3,9,10) €5
Pancakes and Syrup (1,3,7) €5
Fried Chicken Goujons and Fries (1,3,9,10) €5
Small Orange/Apple Juice €2
Half portion from adult menu at half price for children. 
Strictly for children. Not available for Lamb burger. 
Allergens: (1) Gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6). Soybeans, (7) Milk, (8) Nuts, 
(9) Celery, (10) Mustard, (11) Sesame Seeds, (12) Sulphur Dioxide, (13) Lupin, (14) Molluscs.
All our chicken, egg and pork products are free range. All tips are paid directly to staff.
Tipples:
Bellini , Prosecco Frizzante & Tangerine Ginger            €7  150ml                             
Mimosa. Prosecco Frizzante and Orange Juice                                                                  €7  150ml                                                                                               
El Bandarra Vermut (Catalunya, Spain). Orange Slice                                    €5  220ml                                                                                                                      
Wine by the Glass and Carafe:
Nicolas Idiart, Rose (Languedoc, France)                                                             GL €6, 500ml €21
Stocco, Frizzante , Glera (Veneto, Italy)                                                                GL €7, 500ml €25
White
Domus, Pinot Grigio (Friuli, Italy)                                                                           GL €6, 500ml €21
Arnold Holzer, ‘Zero G’ Gruner Veltliner (Wagram, Austria)                                   GL €7, 500ml €26
Domaine Coteaux des Margots, Macon Chardonnay (Burgundy, France)             GL €9, 500ml €35 
Red
Christophe Coquard, ‘69’ Beaujolais (Beaujolais, France)                                     GL €7, 500ml €25
Democratic Wines, Rioja, Tempranillo (Rioja, Spain)                                             GL €6, 500ml €23
Les Tetes Rouge , Field Blend (France)                                                                 GL €8, 500ml €30                                            
Sherry:
Manzanilla En Rama, Callejuela, Palamino, Sanlúcar de Barrameda, Spain.            €5 (75ml) glass 
Amontillado, Callejuela, Palamino, Sanlúcar de Barrameda, Spain.                          €8 (75ml) glass
Port:
Dry White Port, Neipoort, Field Blend, Porto, Portugal                                               €5 (75ml) glass
Ruby Port, Neipoort, Field Blend, Duoro, Portugal                                                     €4 (75ml) glass 
Dessert Wine:
Molleux, Alain Brumont, Gros Monseng, Jurancon, France (2016)                            €4 (75ml) glass 
By the bottle: 
Sparkling Wine:
3B Sparkling Rose, Filipa Pato, Baga/Bical, Bairrada, Portugal                                                   €65
Brut Reserve, Bereche & Fils, Pinot Noir/Pinot Meunier/Chardonnay, Champagne, France      €120
White wine: 
Mesta, Bodegas Fontana, Verdejo, Castile La Mancha, Spain (2017)                                           €32

Hudson Lane, Sauvignon Blanc, Marlborough, New Zealand (2017)                                            €40

Je T'aime Mais J'ai Soif, Domaine Le Fay d’Homme, Melon de Bourgogne +,                               
Loire Valley, France (2017)                                                                                                             €42

Dafni Psarades, Lyrarakis, Crete, Greece (2016)                                                                           €45

Venture, Georg Breuer, Riesling, Rheingau, Germany (2016)                                                        €47

Desig, Celars Mes Candi, Xarel-lo, Catalunya, Spain (2017)                                                         €49

Krasna Hora, Sauvignon Blanc, Moravia, Czech Republic (2017)                                                 €51

Adele, Eric Texier, Clairette, Rhone, France (2017)                                                                        €55

Keep On Punching, Testalonga, Chenin Blanc, Swarthland, South Africa (2017)                         €58

Arbois, Jean Rijckaert, Chardonnay, Jura, France (2016)                                                             €60 
Moment of Silence, Blank Bottle Project, Che nin Blanc/Grenache Blanc/Viognier,           
Wellington, South Africa (2017)                                                                                                     €65
Orange Wine: 
Baglio Bianco, Cantine Rallo, Cataratto, Sicily, Italy (2016)                                                           €50

Blush Wine: 
Sanrojo, La Calandria, Garnacha, Navarra, Spain (2017)                                                              €40 

Red Wine: 
Montepulciano d’Abruzzo, Torre dei Beati, Montepulciano, Abruzzo, Italy (2016)                        €38

FP Tinto, Filipa Pato, Baga, Bairrada, Portugal (2017)                                                                  €44

Malbec de Causse, Chateau Combel la-Serre, Malbec, Cahors, France (2016)                          €45
Puszta Libre, Claus Preissinger, Zweigelt Saint Laurent, Burgenland, Austria (2016)                  €46
Côtes Du Rhône, Le Grappin, Grenache, Rhone Valley, France (2016)                                       €54
Harem, Jamsheed, Syrah, Victoria, Australia (2014)                                                                     €55
Chianti Classico, Tenuta di Corleone, Sangiovese, Tuscany, Italy (2015)                                     €56
Chin Up Cinsaut, Testalonga, Swarthland, South Africa (2017)                                                    €58
GP Pinot Noir, Pittnauer, Pinot Noir, Burgenland, Austria (2016)                                                  €64
Saumur-Champigny 'Cuvee du Domaine’, Domaine des Roches Neuves, Cabernet Franc,       
Loire, France (2015)                                                                                                                      €65 
MC Pinot Noir, Craven Wines, Pinot Noir, Stellenbosch, South Africa (2016)                               €65 
Langhe Nebbiolo, Giacomo Fenocchio, Nebbiolo, Piedmonte, Italy (2016)                                  €66 
The Bee-Side, Domaine of The Bee, Grenache, Cotes Catalans, France (2016)                         €70
